SECTION XIV
ADULTERANTS   OF    FOOD    AND
DRUG    POWDERS
The systematic microscopical examination of commercial
food and drug powders has revealed the more or less frequent
recurrence of a number of less valuable substances used for
the purpose of sophistication. Such substances, suitably
adjusted in the fineness of their powder if simple, or in their
composition if mixed, have from time to time been openly
offered for sale in large quantities. They generally consist
of by-products obtained in various industrial operations
and are of inferior value, if not absolutely worthless, as either
foods or drugs. The more important of these adulterants
may be classified as follows :
(i) By-products obtained in the milling of wheat, barley,
rice, oats, rye and maize; bran, &c. ; maize cobs
(cob meal).
(ii) The cake produced in the extraction of certain fixed
oils:   linseed, ground-nut,  almond, rape,  cocoa-nut,
palm-nut, and others,
(iii) Shells  obtained  in  shelling  nuts:    almond,   walnut,
cocoa-nut, hazel-nut and others,
(iv) Seeds, &c. : date stones, acorns, olive stones, chestnuts,
beans, peas, &c.
(v) Various woods :  pine-wood, quassia-wood, red sanders-
wood, &c.
(vi) Exhausted residues : spent ginger, cinnamon, oak bark,
&c.
(viii) Inferior dried fruits : pears, apples, &c.
In the following pages the attention of the student will be